
ten There isn't any.'Wefl then, where's 
the gas starter?' There isn't one ' %u 
justputwoodinandcook." 
Despite the reputation woodburners 

mode, Peter says his is ideal for hirff 

it takes about four minutes to cook a 
P^a, butitpneserves mefreshnesTtex 

we use. And the moisture stays nice" 
The oven does require carefoj moniSr- 

get a leeJ for fhe hot spots, you're cnn 

utes. If you miss by half a minute, you've 
b^edthepiz.andyouthiw" 

enSf UP ^ 0ther ^ of *e 

entree list As with the pizza side 

%bo's pasta offerings include a good' 
S? n °" ° f chickened 
PJex. They could have come up with 

2! h mor ? exotic but ««* 2 

nary indulgence would have run 
colter to their iranchisfog plan s. <^ 
covered the range of all kinds of dishes, 


wimout going oveitoani," s Peter 
^Philosophy is, if I wanted^ 25 
cate this operation, I had to keep it as 
simple and yet appealing to as broacU 
marketaspossible." 

Traning was one of his big concerns 
^wanted something simple enougn' 
ftat could teach others to implement 
^h-you don't need a culinary d" 
^etodoit My concern is^cS 
leaves^ there goes your concept I didn't 
want that to happen." £ 

fo J° Ws clientele's seasoned 

testebuds, Peter seasons his fore wfth 
fondant herbs and spices. GarKcisT 
vousfy a b,g part of that mix. Whi he 
rented his space, in feet, me jg* 

was concerned that the odor of gaSc 

garbc provision." Peter says, «ff w * 
^" pt00m ^garUc,hehasthe 
B^th C °^ m and teIlus tohold off. 
But it hasn't been an issue. If s been just 

Ae opposite. Tenants come by and Sy 

The shop's three salads are all "bfo 
sellers, Peter says. The house Tldd 

^eens-saladisanfocofCalffomiantd 
leaf lettuce, romaine, green leaf lettuce 


LOW COSTdb n/ppvoi^ 


NS 
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Largest Selection 
Excellent Quality 


S. 209 Washington St. 
Spokane, WA 99204 
FAX (509) 747-0170 
(509) 747-0062 


^ ^dicchio, topped With Vilfc 
or blue cheese dressing and j 
homemade croutons. "(Jsimr 
niade croutons just gives a whol 
meaningtoasaIad,"saysPeter 

Laune developed their Caesar 
leaving out the traditional raw egs 
^on? She was pregnant witin 

^^y^H at the time, and 
heard ftat raw eggs were not re 
mended for pnegnant womea l 

toout.nanyofFlglio'scustomet 
quest that raw eggs be left out fl 

mey hear me item is not a part ot 
mix, they're pleased. 

The best selling of the three fig 
salads ,s their Balsamic Salad whic 
spnnkled with pfoe nuts, ^ 
tomatoes and gorgonzola. The balsa. 
^ST is A u T rted from Italy and a? 
12years. And itisn'tcheap, Peter says 
ThefourmdassoffoodsinRgKo's; 

JES m ? nu is desserts ' **** 

zlS «S h ' lram,SU WjrfiWWdii 
SL ,ayered swe. 

ftaban cream cheese custard and toppe 
wtth chocolate shavings), and Apple PL 

Soft sa ?'T eop,eoften ^ wh ^ 

k ^ ho ™ to eat fo 

breakfost" Many of the dessert fan 
were created many years ago by PeS 
moften In keeping withWsW 
ccoking" concept he's incoipoiated 
them into the menu. 
The Business of People 

Rglio's upscale, relatively sophisticat- 
ed customers expect an intimate atmo^ 

People Figfo* ; usual staff provides a lib? 
eralhelpmgofboth. They're very differ- 
ent than in any traditional pizza estab- 
lishment Peter says of his 35 eiX 

•JJT -ySOpei^ntarecoBegeS 
uates. I have an architecture student 
who cooks pasta for us, an industrial de- 

3?^ 8on J*° does pizza - a 

a S f ° ^ 0,6 oven - We have 
a florist who makes salads for us- 

which I think is a nice transition. Our 
employees have very diverse back- 
grounds. I pay above average, but they 
work here not because I pay more, but! 
fork because they've gotten into the 
Philosophy. We're here for foa ThL 

^Pfehave an enjoyable mealtime ex 
In consideringa new employee, Peter 


